
MENU

HOT DRINKS
Espresso 4  |  Long Black 4.5  |  Piccolo 4  |  Matcha Latte 5.5
Cappuccino 5  |  Flat White 5  |  Latte 5  |  Chai Latte 5
Hot Chocolate 5  |  Hot Mocha 5.5  |  Turmeric Latte 5.5
Macchiato Short/Long� 4.5 / 5
Babychino with Marshmalllow � 2
Tobby’s Estate Loose Leaf Teas & Bags� 5
English Breakfast, Earl Grey, Sencha Green, Jasmine Green,
Punjabi Chai, Lemongrass & Ginger, Chamomile, Egyptian Peppermint

Extras:
Mug, 12oz/16oz� 0.80 / 1.6
Soy, Almond, Oat, Lactose Free Milk� 1
Caramel, Vanilla, Hazelnut� 0.80
Coffee Shot, Decaf coffee	  1

COLD DRINKS
Iced Chocolate 8  |  Iced Coffee 8  |  Iced Mocha 8.5
Served with Ice cream & with or without whipped Cream

Iced Chai Latte 8.5  |  Iced Latte 7  |  Iced Long Black 6.5

Milkshakes� 8
Chocolate, Strawberry, Caramel, Banana, Vanilla, Lime, Mango

Frappe� 10
Chocolate, Coffee, Mocha, Cookies & Cream

Smoothies� 10
Choc Banana, Green Machine, Very Berry, Coco Mango

600ml Mt. Franklin Water� 4
450ml Mt. Franklin Lightly Spark Water� 4
330ml Glass Coke, Coke No Sugar, Sprite, Lift� 5
375ml Can Coke, Coke No Sugar, Fanta, Sprite� 4
600ml Coke, Coke No Sugar, Fanta, Sprite� 5.5
600ml Powerade Mountain Blast, Gold Rush,� 5.5 
Berry Ice, Lemon Lime
250ml Red Bull / Red Bull Sugar Free 	 4.5
750ml Pump Water, Plain, Lemon, Berry� 5.5
330ml Cascade: Soda Water, Tonic Water,� 5.5 
Lemon Lime Bitter, Ginger Beer, Ginger Ale
500ml Fuze Ice Tea Lemon, Mango, Peach� 5.5
300ml Keri Apple juice , Orange Juice� 5.5
250ml Kids Fruity Drink, Orange, Apple,  � 4 
Apple Blackcurrent

BEER
Tap Beer 	 Schooner
XXXX Gold� 9
Little Creatures Pacific ale� 11
Byron Bay Lager� 10
James Squire 150 Lashes� 12

Bottle Beer
Heineken Zero 0.0%� 8
Heineken Lager� 9
Hahn Premium Light� 8
James Squire Orchard Crush� 11
Eumundi Ginger Beer� 9
White Rabbit Dark Ale� 10
Mountain Goat Organic steam ale� 12
Asahi Super Dry� 10
Great Northern Original Lager� 9
Corona� 10
Peroni� 9

Spirits
VODKA
Absolut 9  |  Grey Goose 12
GIN
Roku Japanese Craft 11  |  Bombay Sapphire 9   |  Ink Dry 15

RUM
Bundaberg 8  |  Captain Morgan 10  |  Malibu White 9  |  Bacardi 10

TEQUILA
Sierra Blanco 9  |  Silver Patron 13  |  Reposado Patron 14

WHISKY
Chivas Regal 12-year-old 10  |  Black Label 11  |  Red Label 8.5 
Jim Beam 9  | Jameson 11  |  Wild Turkey Amercian Honey 10 
Glenfiddich 12-year-old 12  |  Fireball Cinnamon Whisky 11 
Talisker 10-year-old 14  |  Jack Daniels 10  

LIQUER
Bailey 8  |  Kahlua 9  |  Midori 9  |  Cointreau 11

Vodka Cruiser	 11
Guava, Wild Raspberry, Pineapple, Zesty Lemon Lime

COCKTAILS
Mojito� 18
White rum, lime juice, mint & soda water

Cosmo� 17
Lemon Vodka, triple sec, cranberry juice & lime juice

Tequila Sunrise� 19
Tequila, triple sec, grenadine, orange juice, lemon juice 
& cocktail cherry

Espresso Martini� 19
Vodka, freshly brewed coffee, kahlua & coffee beans

Mimosa� 17
Bandini prosecco & freash orange juice

Spritz	 18
Sofi Blood Orange Aperitivo, Bandini Prosecco & soda water

WINES
Sparkling Wines			   Bottle
Azahara Brut 200ml			   11

Bandini Prosecco NV	 Italy		  50

Taittinger Cuvee	 Champagne		  130 
Prestige NV	 France

White Wines		  150ml Glass	 Bottle
Cloud Street	 Victoria	 8	 35 
Sauvignon Blanc

Catalina Sounds	 Marlborough	 12	 55 
Sauvignon Blanc	 New Zealand

Alkoomi Collection	 Frankland River - WA	 12	 50 
Riesling

Mojo Full Colour	 South Australia	 9	 39 
Pinot Grigio

Black Cottage	 Marlborough	 11	 48 
Pinot Gris	 New Zealand

Cloud Street	 Victoria	 8	 35 
Chardonnay

Mountadam 550	 Eden Valley - SA	 11	 45 
Chardonnay

Rose Wines		  150ml Glass	 Bottle
Days & Daze	 South Australia	 8	 40 
Sunchaser Rose

Rameau d’or Petit	 France	 12	 50 
Amour Rose

Red Wines		  150ml Glass	 Bottle
Cloud Street Pinot Noir	 Victoria	 8	 35

The Pawn El Desperado	 Adelaide Hills - SA	 11	 45 
Pinot Noir

La La Land Grenache	 Murray Darling - VIC	 8	 35

Cloud Street Shiraz	 Victoria	 8	 35

Rockbare Shiraz	 McLaren Vale - SA	 12	 50

Mojo Full Colour	 Limestone Coast - SA	 10	 40 
Cabernet Sauvignon

  www.riversidecafeandbar.com
  info@riversidecafeandbar.com

  



BREAKFAST 
Available untill 1 PM

Sourdough Toast (V,GFA)� 7
Sourdough with your choice of spreads, Butter,  
Peanut butter, vegemite, strawberry jam, honey 

Cheese & Tomato Croissant (V)� 9
Ham & Cheese Croissant� 10
Free Range Eggs on Toast� 14
Sourdough toast served with tomato relish and 
your choice of eggs
ADD Bacon	 6

Breaky Burger� 15
Bacon, fried egg, caramelized onion, cheese, spinach 
and hashbrown & BBQ sauce on brioche bun

Classic Homemade Pancakes (V)� 16
Buttermilk pancakes stack served with ice cream 
maple syrup & fresh berries

Let’s Smash It (V,GFA)� 16
Smashed avocados with Danish fetta, lemon, 
grilled tomato & dukkha on sourdough

Coconut Pannacotta (vegan)� 16
Toasted granola, passionfruit syrup served with 
fresh berries & maple drizzle

Homemade Zucchini� 18 
Corn Fritters (V)
Zucchini corn fritters served with smash avocado, 
capsicum relish, capsicum sauce & toasted sourdough

Chilli Chorizo Omelette (GFA)� 17
Egg mix, chorizo, onion, garlic, chili, smoked paprika, 
chives, sourdough.

French Toast (V)� 18
Brioche toast dipped in French toast mix served 
with ice-cream and raspberry coulis.

Breaky Bruschetta (V,GFA)� 18
Toasted sourdough piled up with helium 
cherry tomato, onion, basil avocado topped with 
crumbled feta touch of balsamic glaze.

Mushroom on Toast (V, GFA)� 18
Mix roasted mushroom with fresh herbs on the 
sourdough toast.
ADD Poached eggs 5

Benny on Go (GFA)
Sautéed spinach, toasted sourdough, 
house made hollandaise
Bacon	 22	 Ham	 22 
Mushroom	 21	 Smoked salmon	 25

Riverside Big Breakfast (GFA)� 28
Bacon, choice of eggs, rosemary thyme baked 
tomato, roasted mushroom, wilted spinach,  
hash brown, sourdough, tomato relish

Vegetarian Breakfast (V,GFA)� 26
Avocado, roasted mushroom, rosemary thyme 
baked tomato, grilled halloumi, wilted spinach, 
hash brown sourdough toast with choice of eggs

Museli Yogurt (V)� 15
Mixture of overnight soaked oats, nuts, seeds &  
dried fruits served with fresh berries & yoghurt
ADD ON
Bacon	 6	 Smoked salmon	 8 
Hash browns (2)	 5	 Roasted mushrooms	 6 
Avocado	 5	 Hollandaise	 3 
Toasted sourdough	 3	 Roasted tomatoes	 4 
Grilled Halloumi	 6

SHARE PLATES – ALL DAY
Garlic Bread (V)� 9

Zucchini Corn Fritters (V)� 10
Homemade zucchini corn fritters with capsicum relish

Beer Battered Chips with Rosemary� 11  
Sea Salt & Aioli (V)

Sweet Potato Chips with Moroccan� 12 
Dressing, Chipotle Sauce (V)

Seasoned Wedges with� 13 
Sweet Chilli & Sour Cream (V)

Mushroom Nacho (V,GFA)� 20
Corn chips topped with salsa; mix mushroom, jalapeno 
& melted cheese topped sour cream & guacamole

Chicken Nacho (V,GFA)� 22
Corn chips topped with salsa; grilled chicken, jalapeno 
& melted cheese topped sour cream & guacamole

LUNCH & DINNER 
Available from 11:30

Fish Tacos� 16
Crunchy batter fish served on tortilla bread 
with jalapeno, coleslaw, fennel & lemon wedge

Salt and Pepper Calamari (GFA)� 17
Tender calamari lightly tossed in rice flour, shallow 
fried served with salad topped with homemade 
French dressing, aioli sauce & lemon wedge

Beer Battered Barramundi� 27
Beer Batter Barramundi served with chips & salad 
topped with homemade French dressing, 
lemon wedge & tartare sauce

Chicken Schnitzel� 23
Crumbed Chicken Breast schnitzel served with chips 
& salad topped with homemade French dressing, 
lemon wedge & plain gravy or mushroom gravy

Chicken Parmigiana� 27
Crumbed chicken breast served with leg ham, 
Napoli sauce, mozzarella cheese, chips, salad 
topped with homemade French dressing & aioli

Seafood Basket� 26
2 tempura fish fillet, 2 calamari, 3 crumbed prawn 
cutlets, 1 crumbed seafood bites 2 battered seafood 
pieces. served with chips, salad topped with homemade 
French dressing, lemon wedges & tartare sauce

300g Sirloin (GFA)� 36
Served with chips & salad topped with homemade 
French dressing & plain gravy or mushroom gravy

Grilled Barramundi (GFA)� 28
Grilled barramundi served with salad topped with 
homemade French dressing, chips, lemon wedge 
& tartare sauce.

SALADS
Greek Salad (V,GFA)� 20
Cherry tomato cucumber, onion, capsicum, 
lettuce, olives, feta balsamic dressing

Caesar Salad� 21
Cos lettuce, crispy bacon, croutons, poached egg, 
parmesan cheese with caesar dressing
ADD Grilled Chicken	 6 
ADD Marinated Prawns	 7

PASTA
Mushroom Linguine (V)� 26
Mushroom, cherry tomatoes, baby spinach creamy garlic 
sauce with shaved parmesan

Creamy Chicken Pesto� 29
Pulled chicken, Spanish onion garlic in creamy 
pesto sauce with shaved parmesan

BURGER
served with seasoned chips & aioli

Beef Burger (GFA)� 22
Gourmet beef patty with cheese, tomato, mixed 
lettuce, beetroot, pickle & BBQ sauce on brioche bun

Chicken Schnitzel Burger� 22
Fried Chicken schnitzel, Lettuce, Tomato, cheese, 
Chipotle Sauce on brioche bun

Steak Burger (GFA)� 26
Rib fillet steak with fried egg, cheese, lettuce, tomato, 
caramelised onion, BBQ sauce on brioche bun
ADD Bacon 3

Veggie Burger� 20
Traditional veggie patty with slice of cheese, onion, 
lettuce, tomato, beetroot, tomato relish on a brioche bun

Chicken Caesar Burger (GFA)� 22
Grilled chicken breast with shaved parmesan cheese, 
cos lettuce caesar sauce on brioche bun

Fish Burger� 24
Battered fish, lettuce, coleslaw tomato tartare sauce 
on brioche bun.

WRAPS
Classic Grilled Chicken Wrap� 14
Served on a trotilla wrap with grilled chicken, avocado, 
lettuce,tomato,onion topped with sriracha aioli

Falafel Wrap� 14
Served on a trotilla wrap with falafel, avocado, lettuce, 
tomato,onion topped with sriracha sweet chilli
ADD Side Chips 4

SANDWICHES (GFA)

Cheese Toasty� 6

Cheese & Tomato� 8

Salad & Cheese� 10

Ham & Chesse� 10

Chicken, Cheese & Avocado� 12

BLT� 12

KIDS MENU
Kids Breakfast� 13
Choice of 1 egg hash brown, bacon with sourdough

Kids Pancake� 10
With maple syrup &ice cream

Chicken Nuggets & Chips� 11 
with Tomato Sauce

Crumbed Calamari Rings & Chips� 11 
with Tomato Sauce

Mini Fish Bites & Chips� 11 
with Tomato Sauce

Kids Cheese Burger & Chips� 11 
with Tomato Sauce

250ml Kids Fruity Drink Orange, � 4 
Apple, Apple Blackcurrent

V = Vegetarian, GFA = Gluten Free Available   |   $3.00 extra charges for Gluten Free Bread
15% Surcharge applies on Public Holidays

V = Vegetarian, GFA = Gluten Free Available   |   $3.00 extra charges for Gluten Free Bread
15% Surcharge applies on Public Holidays

Please Order and pay at the counter   Please advise us of any allergies before ordering


